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Abstract : 

The Invention relates a process for producing a dietary fiber made from White ginseng residue which has been discarded 
or used for an animal food. The dietary fiber is produced by the following steps: drying White ginseng residue by heat 
treatment; optionally the second heat treatment or followed by extracting In alcohol; powdering the dry White ginseng 
residue: dispersing the powder in water; polishing to make paste. 

Copyright 1999 KIPO 
Legal Status : 

1. Appliaction for a patent (19940311) 

2. Decision on a registration (19970723) 
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What is claimed is: 

1, A method for preparing a white ginseng paste comprising more than 35% by weight 
of total dietary fiber in which the dietary fiber is produced by the following steps: 

drying the white ginseng residue by heat treatment at above 55 "C for 30 min 
to 24 hrs; 

extracting the white ginseng residue in alcohol; 
powdering the dry white ginseng residue; 
dispersing the powder in water; and 
polishing to make a paste, 

2. The method of claim 1, wherein said heat treatment is carried out at 60-95 *C for 4 to 
20 hrs. 
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[^Sfil SHI 

a ig§ 51{^a|oS^Q ±!0l& XII2S1fe ^g0|| S&t 3101 01. MCI 4fWI SMIfe 

iiiPiEiTiu §§ aiss Aigsoi &a ^^ms ni^Ai£j cm esmsm. soil scMisj ^. atttsi 

Oj ffllOI^S ^EHS fl|5if§ sgog ohOI t|0|g HI281& 9>8)0V 3§1 2! 01 P. 

BM^(White Ginseng : Panax Ginseng alba SEfe Ginseng Radix »l^>8 J"*!?-!:^ J 8 ^ i^SSn S 2 

x> T4iss°J ill AhgSlfe £J& 2J^= OIIBS £fe OII&SS ^Sel Sl££ OlttHOII ¥ 

61SS SsWOI BJOUIteQI 0I§S HPISaU S#2| A1SSAH OlgSJCH SO. 

401* 3S(dietary fiber)!* *J§S 4!§ *S PJxIIUI f±0|| 2J81C4 Sell VLSS s* 

US! 2ia Sf61D1[Traowell. H.. (1985), Dietary fiber : a paradigm, Diatray Fiber. Fibre-Depleted 
Foods and Diseases. Trowel I. H. . Burkitt. 0. and Heaton. K. (Eds), Academic press . Lodon. PP. 1- 
20] 3ISS&J 5l!e§!Oa. SfiilS)3l t1§S S^(NDF. Neutral Detergent Fiber)g 2s <«Ols 
^^£12 eia[Vidal-Valverde. C, Frias. J. and Eateban. R. . Dietary fiber in processed lentils, 
J. Food Sci . . 57. 1161(1992)]. 



-.isa;, ajoi a^hi sua nxias seMSjiisoii es^ei ass 212s sasi 2i£ 
a lesaluife a* *5 m K'oii" at is eaiiAaisa x-isia aaipi acm sran 

2ib[Southgate. D.A.T.. Waldrom. K. , Johnson. 1. T. . and Fenwick G.R.(Ed), 1990. Oietary Fibre : 
Chemical and Bio-logical Aspects. Royal Society Chemistry. Cambridge. Great Britain]. 

I ss ?3is §S §Jg xa /fe sat! * 2iaa= oii^ei^u. s fS€ 5«»a 

Sai Suti sa 4 . aVaeoioioiAiai. «4oi^ «^£i ssi2! 2121. *ism s&. 5.14. (1993)1. 

^siuaioiiAHSE ae &<oi« ^^011 chi> a^oi poison cnsi ^lh<^ «ie« ^01^ 4*011 hb b? 

oiTs »el$ISHl S^8HHI SISH H 2i£0|[OI3^ S. Analysis of dietary fiber content in 
Kcrean ¥ vefefaMe foodl ^SreanfFotd Sci .Techno. . . 25 . 225(1993) : Preparation of 

dietary fiber source using apple pomace and soym 1 1 k = residue. J. Korean ' Aoric. ft ^|™ • | 0C ( ; J '- ) , f Q , | 
73(1993)) ej^2l AJOItf *)«00 aslOIAHte 3 11^31 S3. aiUfisi OI»«a| gtfOI S?aS 2i^[9J 
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SS) Studies on the nonstarchy polysaccharides of Korean ginseng, Panax ginseng: C.A.Meyer, I. 
Content and compsition of dietary fiber, hemicel lulose. cellulose, lignin and pectin, Korean J. 
Ginseng Sol . 8 . 91(1984): HJ3S §, II, Phyaicochetnlcal properties of pectic substances, Korean 
J. Ginseng Scl.. 8. 105(1984)]. °l#m IHHH * TUBE WBIMfe SJ^Hl mO\Si SJS 0|gg> 

*!Oia FiaifSSl S# &4fOI| a& S^t&^s! §. A study on the improvement of dle-tary protein- 
efficiency by supplement of the Panax ginseng by-products, Korean J. Ginseng Sci., 3, 1(1993)131 

sici. nau e s>soiiah£) uoi ^a^e p^sioi °i&si *!oi& M&m a&eife a a on ota 
aaa. 

s wanes ngjjuife >i2i sasjfe vtfiset w^xiei wittve assiPi stboii aiaioi 

S^IS § elj^efs Pfes *|0I« £??2) #S«S ^ 2i§ £1^8101 ^§21^5! 

SfOreher M. L., 1987). Handbook of Dietary Fiber, an Applied Approach. Marcel. Inc.. New York 
and Basel, pp 53-114]© OlgSiW aj£!i!(PS) g| yga «S(N0F)2| aaa S*!81E£AH W£MQ\ *\ 

oia ssa #s©£ah oh^ ^gsiPfe k\mm sfejsnx e a&sixi aaa. 
oisi e ere on chskm eoi aAnsi aibo. 

s sras sisai^ as eaaan. son eaAiei a»« ao^is via sra kchs 

tQITJUl QDiS^OI BHOI^S »ISaa ^S££ 8)01 <N 0|^ BlSSIfe ^SWI Sir 33010. 

s era oil ^oia «sa aaoiiAi ass Aissfe eiaasab eia Hissh 
?! ?i8]o< ouag §s oi&gs ^esm ye ^aeroia oik ssoiais ais ?taact. 

s> stSflte &3| = &2I SSI! ^31-S a*H£l81HS/H y§S &IO|g^2| aaOl ??2|a|°S 

i?isi:a © *ioia a^a aaoi #3ias aaaaa. nass e a a on »§b siiaa2S¥6i2i 
*ioig a^aj xiisass ^?is aaaa ^fer^s ai§si;= 201 aiasisio. 

s a-goil CO = fe ^0I« a&2| SIS-SfaOIIAH- 9H6ra|Hl a*iS.I = • &A1§ 2i5o)P! 9IS101 A1SS 

^ s&2i e»a 215 aa. one ich 21a *u± ^ mow y@ sai^ +*aoii/H 3issia/d aa 

SKMIAH tf.Or Slfe SOHS SI3lA|9lte SrS sOI A>g! 4= Sid. 

B £3011 E)Sfc BISSraoilA] elj^^SJ SXHEIfe BMm aS6i^l 918^ AlSSIfe M6fa B XI 
dl 2i5 VBI, 0116 #CH 9J^ a|>s ^0)1 as 2AI6 ^s^oH/h 5)@8]eAH ^SrSKHlAi krO] 2i 
SDH§ Iil7|A|3|= §01 A1§§ 4^ 2iD. 

e ^soii u>Mfe wis^aoiiAi b r *sitt «»a aas ssx;oi^oiiAH 30s urn zamu S9i 

SXH£|8rfe 510101. 60 LHXI 95"C0||Aj 5 Ul XI 20AI2} §21 §XH£ISfS a 01 ^31 d>S«l«Cr. 

% SSS e»i!3 Sal Ssacf. nans e asoii ^oia as3 aissfa^ s 

Siai 253 ejj^aiS OAI i^es ^SSJOI <£tB8]fe 3d 01 ^81 W»S|81-0. 

e »sxn= 9j(4r ss(D)55 D, BM^^(^Aiai d, bmbi aia «"i^^(^aioii 2) bi a»a sis 

ZlOsS 1 mSai SsS 9«6)^(^AI0|| 2)9H^e|(^A|0tl DttBS IH^S^ ««^(a AlOjl 3)2J $AH 

^(5a|S 2)IIS S*CS yAlOII 3)21 ^AiS feCrfe M6!M 21Sa2W £ ±J0|3 

3 tio 8*5 loft SSrJ VWt 20B/H 27.74%0ia MAIM 2g|/Hfe ,36J4%S U&bf|SW B tt 

S2i is vaoii o§b eij6r^ ss?i a^F2i <^oi« a^s §h^8]2 sies ^eia * siaw. 
t&aAH s era oil osfe ^01^ »iis^ s/s§ #211011*2 s# aissms WjHU hsi ass^ 

01 tH£|0 ?li^o S?& | «a X|1 Oil ^SS ^01^ ^SS Oif <4>§lf ^ Si= SrSs S|lSo)2SA| 
°| »a§ JHtrSir 4= 91^ S 31 «» Sfll^OIW ciSS ^aoici. 

- eta oil rj}s& xus af^oii 218101 hiss ^oid s^fe s^°i <nois «f 21 ms boj. 

^^Vb oSioifia 21ir^§. °J^= § Oil AH ?SS Sfe SS ^Jll^S|°^ SISEIfe 

sxHis) east 01 siaa ^§ aEHs-aiseyoi- ais§ 4= 210. • 

£fi a ^SOil C&efe SfaOII 218101 HISS 4018 S^2| iMOl^ d^2) SD8101 A1S 

Sr *E 21 Q. 

oi8i a aag axioiia 215101 ^ausitii aaau. a aaoi si?i aAionou a aw aasib a 
s oma. 

«is aiAion 

l^AIOH 1] 

aa ika(Atay 3.4%)s §!§ hchb ^gpioii 65% oist 4<§ ^8]« mtj* *J 
gsiaci. 

01 Mttarl 2S §SS »S US. 01 MSr 100gWI § 500ml = P18)01 ^SOSIAH b^aiu □§ aoi?i 

on &o\ 9!<^Ht2i a»pv aois nmn hioi^s ^qjb aissiaci. 

[&AI0II 2] 

ma ikfl(Aisy a^ 3.4*)s ®m nas. ^mim ^2 65* 011 aa 14 1 a *2c2«^5S2S 

3AI2) eWAiaa. ajaaiOII yoi gOHS 601C0IIAH 20AI2) g£l 4>^4fWIAH ^8)8)011 35A|?| 
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850g£| BS|^^§ 4»^SKS S£S AlBBBO. 

01 2§ °}£ Qm. 01 100g0ll g 500ml§ 318101 ^SOIIAI SilAIL' 0§ 2QH>I 
01! \g0\ ^#B{S| SJXPI gJOIil OWXI §W ffllOI^M #EH5 JSISStBO. 

[BAIOO 3] 

^At Oil 2011 /ri s^sMAISd BB 2.5%) 500gl ma as ou&gs OA| mgffllOIS 

on sisi-w ?§sa. 

65% (Hiss 119 :>>8iot sue b *oi 3ai:q e?is «isoii/ri a* 2aib sb jB«»a . 01 

31 S SB3I0II SISJSIPil g2 S^OI S8il! OH73HI gj&SI ¥)£¥E) 65% OilBBS £CH •felSOllW 1U2* 

bsib d§ ohb iomia h§sk§ ^^Aigja. oicn shs^ei es% oiibss a« *s8iaAi s 
gajoi 1 1 s an gBAisia, oai isiei- b«b as b» v@ yeas ua sie^s « 

2 SMb BeollAI 2lSAI?i 400g£l. B4B3 .+ BBBO. . 

01^5), xsg ^^e^ 10 ogs ^/j ajaIOII 23} SUB BH2S if BDWOl DIIOI^M^SS 

HlSSiaC*. 

[BBOII 1] 

40|g £^2| Sff H|ja S*j £jS 

BB &B(CH£S 1). B3I BAIOII 1. BAIOII 2 S! BIAIOfl 33 525§ Hl£@ BBS* BSB SSIS 

sho ztztsi y§a *joi e^ai u§?e ^sshot oimshaa. 
ajeiisi cisi «o. 

B3I B« 0.5ge ««8| BBBOI 30ml BB2I BE1±B S^SSiaOII «0101, 95% Oil BB 20m IS 
01 84 UiXl 87*0 ^s^oj|^ e§CH ^SAf 10B SB ^SBOl g§f§ 22.5ml SiZm SfS 

2,600rpm0llAi 10SB S&g£lS>2 #ga*B WB2, BAKU 65% OIIBB 20m I g JPIB BOI rf 

ffl CH *BB2 atiBBB ^ BAIfe 2.5ml2| Bff*« 31B2 CBAIU OB. OAI f 3Jo « 

Sxfl SBOI 17.5011 3V 5i» S IOB SB BBB EBBO. 2.600rpmO^|AH 15S2i BBeBtj 

B &§e)iB 50ml SB2J tfat §£1^3011 1N NaOH 0.625ml ^ *M2 B3I tf»B 

* 875ml ■ *35 BB 1 15SB »a»2 OIB SlOIOil^AI a|e!I!<HMPS) tS§ BO. 



3|Sfc|>§/&£igO)| 2| B DSilf ^01 *SSQ. 

0.1>IB BAHBB AI«K(Btf UM§ 0.95gl BB^ 100.1 OB *»B) 5ml Of I Jja f,Sf 5 .SS^ 
^S^l 2LBBOI & 10S2I ^SBOIIAI JUS DM *IBa. J«HHB AIB(5[B JB 

12.5mge W OMBB 10ml Oil ^B) 0.2ml§ ^^0) S jrtS Sk^SS^SafA^ AilSS-Q 
AI9I2 ^S2£ ^t! a§ 530nmCHIAH SSEi ^iSISa, SESSSfc iTB¥BBv AlBohSCI. 

^0I^^(NDF)2I SO. 
3 a 0 M 2o» lB S4&«" *Al«ia . Olff"B»B BBBAI AIBBOI 80X5 WXI e£fi BOIHAj 

ill as DB 37-COil/d 12AI2* UHBBO. ^£2S Nil * ^|^P! , J? |;, L 15 *£.S* , SShS 
alnffil^a DUES 60TAB 6 8 QSI SAlaVoi SI 150ml2J §S«S ^012. OI3I0B 700ml 

SI 35" i^SS 6^ 9 7Tlfi ftSis^Btt^^JSj^^USSI SJ 2m I . L^^^B ~^ 

MtaSf 3biSk SATO!! OfMIS 100ml§ SA^2| AM »^ a J» ^ ^uSS'SS 

CI. 

^31 *J§a §21S 3^1 B 1011 3IIH8^Q. 



B ^BSHS B2W BB BAHHI 0.75%a 2fSB 51^31015 A| EM 20mlS 3[olO\ 10S21 ^^8| 2Bol 
S. l^OOrpmOllAl 10S2.V CBIBOI ^S&H(a)g B2. Ol ^ShB Bffl CH BAJBW BB«Kb)fi B J 
feb 25ml SI SB mVt±B0U IN NaOH 1.2SnlB S2 ^PIOilAH A«B ilS^d) B (b)S ^ 
11.875mlB ^8101 B2 B ¥EI§ 25ml3^ (LMPS) &>H2.5. BCf. 

$12! SAhS 25ml gif S£f^30|| IS3I2 1N NaOH 2.5ml§ ^B OB. §S4>£ XH^I 25ml 3h fl 

= S 5SVs SBsSl 5ll SBOI ^SAH 15S2i BSB2 Oifi«§ aMpj waUKWhatman Ho.1 S 
w5b~OS 'offlilB SSSaiBS(PPS) ^§§ ae*IHS BO. af a^B 1/10. 1/20 SI4B as ^B 
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